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Reasoned statement with regard to novelty, inventive step or industrial 
applicability: citations and explanations supporting such statement 

1 . Reference is made to the following documents: 

D1 : "Project applications for the research programme FOJO II (2000-2005^ ■ PmrWt 
qua,ty of organic beef and pork in relation to grazing syj^tll^ 
b,o-act.ve crops (PROSQUAL)"[Online] 2000, - 2000 XP002291897 Retrieved 
Tn^oTZ' URLhttP ^ s.pdf> Sed 

co m oou U n7 CETAL 

T^l m reSP ° nSe t0 di8ta,y su PP'ementation of chicory inulin extract in 
p.gs« JOURNAL OF DAIRY SCIENCE, AMERICAN DAIRY SCIENCE 
ASSOCIATION. CHAMPAIGN, ILLINOIS, US, vol. 85, no. Supptement 1 2002 
pages 1 4-1 5, XP002263875 ISSN: 0022-0302 &u PP'ement 1 , 2002, 

D3: HOSKINSOETAL: "EFFECT OF WITHHOLDING ANTHELMINTIC 

TREATMENT ON AUTUMN GROWTH AND INTERNAL PARAS^ SM OF 
WEANER DEER GRAZING PERENNIAL RYEGRASS ^bI^D PA^URE OR 
CHICORY" PROCEEDINGS OF THE NEW ZEALAND SOC^TY^^^AMi^/i^i 
PRODUCTION, WELLINGTON, NZ, vol. 63, »08^^^ ' 
XP008025489 ISSN: 0370-2731 ' 

amh r.poL^ UEFFECTS ° F CH,CORY FEED,N G ON THE GROWTH 
AND CARCASS QUALITY OF KOREAN NATIVE GOATS" HANGUK 
CHUKSAN HAKHOE CHI - KOREAN JOURNAL OF ANIMAL SCIENCE 
KOREAN SOCIETY OF ANIMAL SC.ENCE, SUWON, KO vol L 40 n > 3 1998 
pages 255-260, XP008025504 ISSN: 0367-5807 ' 

D5: HOPKINS D L ET AL: "CARCASS AND MEAT QUALITY OF SECOND CROq. 
CRYPTORCHID LAMBS GRAZED ON CH.CORY (CICHOR.U^ 
LUCERNE (MEDICAGO SATIVA)" AUSTRALIAN JOUR^ ' 
EXPERIMENTAL AGRICULTURE, CSIRO, COLLINGWOD AU vol 3S no « 
1995, pages 693-697, XP00802551 1 ISSN: 0816-1089 ' ' 

D6: KNARREBORG A ET AL: "Effect of non-starch polysaccharides on production 
of .ndol.c compounds in entire male pigs" ANIMAL SCIENCE, DURRANI GB 
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voL 74, no. 3, 2002, pages 445-453, XP008025386 ISSN: 1357-7298 

WO 99/22604 A (MARS UK LTD ; FONE JANEL (GB)) 14 May 1 999 (1 999-05- 



forn^^h 9 ^V*™. pr ° CeSSed > " iS m UnC,ear What contrast c «n be drawn by prior art 
forms of ch,cory (or ch.cory roots) versus the range of processes of olaim 1 

• "Fresh fruits and vegetables are living tissues, although they may no longer be 

attached to the plant.... Fresh fruits and vegetabies need low temped 32 55°R 
and h.gh relative humidities (80 to 95 percent) to .ower respl^n an^Tslow ' 
metabohc processes. By s.owing these processes, water loss is nZte^Zrr, 
http;//www.Q7n^t k S ,i fi HM/. i h. an ^ ort2/mfQ7R pHf reauced.. From. 

An example of a processing step which causes (at least) drying ls a harvesting step. 

=er ct r^ 



3. Chicory is known to contain inulin and other sugars or 'secondary metabolites' Ind^H 

of ch,co,y rocs but the argument Is based on the effect of these oensWuems 
Furthermore, secondary metabolites is clearly no limitina feature X» * 
definition of a secondary metabolite with respect Z£2££Z£Z slZT 
metabolrtes are defined in terms of their origin, much in the same way as he tem naZ. 

ITS 8 used ,0 d ~ a,e ^ - — — ~ b : na,ural 

4. Claims 44 and 51 relate to products which are defined in terms of a process of 
manufacture Such claims are only admissible i, the products as such *ZZ 1, new 
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and inventive. A product is not rendered new merely by the fact that it is produced by 
means of a new process (see PCT Search and Examination Guidelines, Ch. 5.26) In the 
case of product claims 44 and 51 , it appears impossible to discern any difference between 
those products produced by the applicants process and those produced by similar 
processes described in the prior art. In this case the product appears to be any chicory 
product containing roots. 

5. The present application does not meet the criteria of Article 33(1) PCT because the 
subject-matter of claims 1 , 43, 44 and 49-51 is not new in the sense of Article 33(2) PCT. 

The document D1 clearly teaches that animals may be fed with chicory products as 
described in the amended claim 1, in order to reduce problems such as drip loss and boar 
taint (see D1: page 16, paragraph 2). The chicory root product and method for production 
are implicitly disclosed in the document D1 and its use as a feed for pigs and in the 
production of pig feed. While the use thereof is not specified to begin at least one day prior 
to slaughter, .t might be considered implicit since the feed requires that amount of time at 
least for metabolism. The document D1 therefore removes novelty from the subject-matter 
of claims 1 ,43,44 and 49-51 . J 

The document D2 discloses the use of a chicory to manufacture a chicory inulin extract 
containing feed for pigs (over 30kg) which is used for its beneficial effects on malodours 
associated with skatole (see D2; abstract). The document D2 therefore removes novelty 
from the subject-matter of claim 1 . • 

The document D4 discloses the use of dietary chicory (implicitly a harvested type, since it 
is mixed with other components) in animals for improving flavour 
of goat meat (see D4; abstract).The document D4 therefore removes novelty from the 
subject-matter of claim 1 . y 

The document D7 discloses a product processed in a manner similar to the present 
invention which comprises chicory root and inulin, the product being suitable for use in the 
methods of the present invention (see D7: page 3-4). 

6. Should novelty be restored to the subject-matter of any of the independent claims, the 
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above mentioned documents D1-D7 should also be considered when addressing the 
question of inventive step. 

8. Dependent claims 3, 9-1 1 and 48 are disclosed in their present form in D1 (see D1 • 
page 16, paragraph 2) and are therefore not novel. 

Dependent claims 2, 4-8, 12-42, and 45-47 do not contain any features which in 
combination with the features of any claim to which they refer, meet the requirements of 
the PCT in respect of inventive step, since these claims refer to feeding protocols target 
animals and results to be achieved which would be clear choices for those skilled 'in the art 
(see documents D1-D5 and the corresponding passages cited in the search report) 
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Claims 



1. Use of a processed chicoty product for the production of an animal feed 
product for 

a) reducing taint in said animal and/or 

b) reducing the skatole content in said animal and/or 

c) reducing the androstenone content in meat and/or fat and/or blood of 
said animal and/or 

d) improving the sensory characteristics of meat of said animal and/or 

e) reducing malcdour in the environment around said animal and/or 

^ am ° Unt ° f infeCti ° nS ° f thS 9 astrointes ^a« tract of said 
wherein said processed chicory product comprises inulin and 

• one or more low molecular sugars arid/or 

• one or more secondaiy metabolites, and 

wherein said processed chicory product is 
i. a silage product and/or 
a fermented product and/or 
i». a heated product and/or 

iv. a dried product and/or 

v. an extract, and 

wherein said feed product is fed to an anima. a. leas, on9 day prior to 
slaughtering said animal. w 

Tire use according to claim ,. wherein lhe prooessed 

to the animal for at least two days for examnte c / 

week for »v» m „i. . , . example 3 days, such as at least one 

leas 3 weeks, such as at least 4 weeks, for example at leas. 5 weeks such 
as a, ieas, 3 weeks, for exampie a, ,eas, 7 weeks, such as a, leas, 8 weT 
or example a, leas, g weeks, such as a, leas, ,0 weeks, for example aXsi 
1 5 weeks, such as at least 20 weeks. 
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3. The use according to claim 1-2, wherein the processed chicory product is fed 
to the animal substantially until slaughter. 

4. The use according to any of the preceding claims, wherein the processed 
chicory product is fed to the animal daily. 

5. The use according to any of the preceding claims, wherein the chicory root 
product is fed to the animal at least one time a day such as several times 
daily, such as 2 times, 3 times. 4 times. 5 times, or more than 5 times. 

6. The use according to any of the preceding claims, wherein the processed 
chicory product comprises a at least p r <y nn 0 M ., 

radon of .he animal. ** ^ « ,he 

? ' raLTr 0 '*'! '° °' a ' m * Where ' n *• — P-- P« o, mo 

ranon of the an,mal is at least 5 % on a dally energy baste. 

8 ' *LZ7ZT ~* * Whereh - ° hi00ry root >*« comprises a, 
,1* 7"' « I— 15%. more preforabty a, 

least 20%, more preferably at lea<*t ow * 

9 ' mm,2 !r ,0 ^ 01 *" Pre ° edin9 * h * — * *• anima, Is a 
ruminant, such as cow, sheep, goat, buffalo. 

10 The use according to any of me preceding Cairns 1 to 6, wherein the anima, 
■samonogaswc species, such as horse, pig.poutoy.dog.andcat 

1 1. The use according to Cairn 10. wherein the monogastrio species is a pig. 

12. The use according to claim 1 1 , wherein the pig is a male pig. 

13. The use according to claim 12. wherein the pig is an entire male pig. 
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14. The use according to claim 11-13. wherein the animal is a pig having a 
weight from 25 to 300 kg, preferably as from 55 to 1 60 kg. 

15. The use according to any of the preceding claims, wherein the species of 
Chicory is Cichorium intybus L. 

16. The use according to any of the preceding claims, wherein the processed 
ch.cory product comprises chicory roots which contain at least 5% inulin 
more preferably at least 10% inulin. more preferably at least 15 % inulin' 
more preferably at least 20 % inulin. such as at least 25% inulin. for exampl e 
at least 30% inulin. M 

17. The use according to any of the preceding claims, wherein the processed 
chicory product comprises chicory roots which contain at least 5% FOS 
more preferably at least 10% FOS. more preferably at least 15 % FOS more 

C^ltoT 20 % F ° S ' SUCH " " ' eaSt 25% F ° S « f ° r - 

18. The use according to any of the preceding claims, wherein the processed 
chicory root product is a disintegrated product, such as a powder, flakes 
pulp, slices, flour, pellets. 

19. The use according to any of the preceding claims, wherein the processed 
ch.cory product comprises an inulin fraction and a low molecular weight 
fraction comprising coumarins and/or sesquiterpenes. 

20. The use according to any of the preceding claims, wherein the skatole 
content of blood is reduced by at least 25%, more preferably at least 40% 
more preferably at least 50%, more preferably at least 75%, more preferably' 
at .east 80%, more preferably at least 90%, more preferably at least 95% 
more preferably at least 98%, more preferably to substantially o. 

21. The use according to claim 21, wherein the skatole content of blood and/or 
backfat is reduced to below the human sensory threshold. 
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22. The use according to claim 1-19, wherein the skatole content of backfat is 
reduced by at least 25%, more preferably at least 40%, more preferably at 
least 50%, more preferably at least 75%, more preferably at least 80% more 
preferably at least 90%, more preferably at least 95%, more preferably at 
least 98%, more preferably to substantially 0. 

23. The use according to claim 1-19, wherein the androstenone content is 
reduced by at least 10%. more preferably at least 25%, more preferably at 
least 40%, more preferably at least 50%, more preferably at least 75% more 
preferably at least 80%, more preferably at least 90%, more preferably at 
least 95%, more preferably at least 98%. 

24. The use according to claim 23. wherein the androstenone content in meat 
and/or fat is reduced to below the human sensory threshold. 

25. The use according to claim 1-19, wherein improving the sensory 
characteristics meat comprising improving the senscy characteristics odour 
flavour, taste and/or aftertaste of meat from a human sensory perspective. ' 

26. The use according to claim 25. wherein the improvement of sensory 
characteristics is a reduction of boar taint comprising reducing 
P.ggy/An,maly-odour and/or Piggy/Animaly-flavour to an acceptable level 
from a human sensory perspective. 

27. The use acceding ,o Cain, 25, wherein the Improvement of eensory 
characteristics Is a reduetien of boar tain, comprising increasing acceptable 
sensory characteristics selected from the group of Fresh cooked pork meat 
kke^dour and flavour, Sweet meaty-odour, Sweet-faste, UmamMaste, 
Meat/Gamey-odour and flavour. Herby-flavour, Spicy-flavour and Heat/spicy 
aftertaste, Nutty-odour, Metallic-flavour, MeatfGamey-flavour, Herby-flavour 
Spicy-flavour, Uctic/fresh sour-flavour. 

28. The use according to claim 25, wherein the improvement of sensory 
characteristics is a reduction of lipid-oxidation comprising increasing 
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acceptable sensory characteristics selected from the 8 roup of Cardboard- 
odour and flavour and Linseed oil-odour. 

29. The use according to claim 25, wherein the improvement of sensory 
characteristics comprises reduction of sensory characteristics selected from 
the group of: Piggy/Animaly-odour and flavour, Manure/Stable-Odour and 
flavour, Uvesta*/Barney-flavour, Cooked liver/Organy-flavour, Musty-odour 
Unne-odour, Sweat-odour. Flat Bitter-aftertaste. White pepper-flavour,,' 
Chemical/medicinal-aftettaste, Unacceptability. 

30. The use according to ctafm 29, wherein the Improvement of sensory 
characteristics comprises improving sensory characteristics auch that 
Hardness-texture is decreased and Tenderneas and Juiciness texture are 
increased and are involved in improving acceptability 

31. The use according to claim 1-19, wherein reducing of malodour In the 
environment is caused by a reiaUve reductton in skatote and/or p-cresole 
and/or indole in the gastrointestinal tract of said animal. 

32. The use according to claim 31. wherein reducting of maiouour in the 
environment Is caused by a relative increase In the amount of 2-pen.anon 
antfor etttyibutyrate and/or propy Ip rop, onate ^ propylbutyrate ^ 
butanoic acid 2-methy,-e,hy,es,er in the gastrointesflna, tract of said animai. 

33. The use according to Calm 32, wherein the moncgastric anima, is a furred 
animal, such as mink. fox. mouse, cat. muskrat, rabbit, hare, wolf. dog. 

34. The use according to claim 32. wherein the monogastric animal is an animal 
used for meat, such as pig. poultry, rabbit, hare, more preferably wherein the 
monogastric animal Is a pig. 

35. The use according to any of the preceding Cairns 31 to 34, wherein the 
maicdour ,s stabie malodour and the animal is kept in a stable. 
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36. The use according to claim 35, wherein the animal is kept in the stable for at 
least 8 hours a day. 

37. The use according to any. of the preceding claims 32 to 36, wherein the 
mafodour is manure malodour and the manure originates from animals fed 
with the chicory root product. 

38. The use according to claim 1-19, wherein the infections are infections with 
parasites. 

39. The use according to claim 38, wherein the parasites are worms. 

40. The use according ,o claim 38, wherein the reduction is a reduction of .he 
number of eggs in the animal faeces. 

41 '^l USe ,0 38 ' Where ' n me Meaions ™ n*robio.ogical 

.nfect,ons selected from Coll. Salmonella, Campylobacter and Yersinia. 

42. The use according to ctaim 41. wherein the infecttons are worms selected 
from Ascam SU um, OesophagoXomum Saturn, Oesophagostcmum 

rZT ° eSC¥ "' a ~'" n oeorglanun,, Hyostrongyius rutiCus, 
Tnchuns su/s , a„ a sircngytcdes ransom/and TricNneUa spp. 

43. A memod for preparing a processed chicory food product composing inuiln 

• one or more low molecular sugars and/or 

• one or more secondary metabolites, 
said method comprising the steps of 

• providing chicory roots, 

• processing said chicory roots by 

a) ensiling and/or 

b) fermentation and/or 

c) heating and/or 

d) drying and/or 
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e) extracting 
• obtaining the processed chicory product. 



44. A processed chicory product comprising components from chicory roots 
where said components comprises at least inulin, and 

• one or more low molecular sugars and/or 

• one or more secondary metabolites and 
wherein said nrocesseH nh;.^ Drorilint ic " 

j. a Silaqa product «nH/»r 

ii. a fermented Prodi int a nri/» r 

iii. a heated prnrinr* an^ r 

iv. a dried p roduct anrf/ n , 

v. an extract 

45 r o ^° eSSed ° h,COry Pr0C ' UC, aCO ° rtn9 to C,aim «* «*— - said ,ow 

1 T T* ~ Sele ° ,eC ' ,r ° m * he 9roUP °' s-ose 
ntaitose, maitotriose, maftoiehaose, tructon (m «o ^saccharides). 

46. The proofed chicory product according ,o claim 44 to 45. wherein satd 
secondary metoboiKes are seiected from th e group o, terpenes, ZZZs 
polyamines. coumarins and flavonoids. yosrerols. 

47. The processed chicory product acceding to Cairn 44 to 46. wherein said 

lactones such as 8-DeoxyiaCucin, orepidiaside. iactuoln. iaotupL 
crep, ras.de n-p-^ihydroiaotucin, p,c ri s W e. sonohus.de A. sonchustde 
c,*ono,,de A. cfchoriosides A. cichonosKe B and cfchorioeide C- 
Phytosterois such ae SKostero,. stigntastero,. and ca m pers,e ro , : Coumannes 
sue* , as Escuietin (=aescu,e,,n,. esc* (the giucon of escuietin), cichorZ! 
P-hydroxypheny, acetate and Cohorts Fiavonoids such as Luteoiin 7- 

g ucZ TT ****** <™ 3-giucuronide. traempferd 3- 
gtucoside, kaemptero, 3-g,ucuronide. isorhantne* 3-giucuronide; 
A^ooya ni ns such as Cyanidin ^^aionyD-D-gtuoopwanoside and 
four de.ph,n* derivative; Calfeic add derivatives such as Catfeio acid 
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chicoric acid, and chlorogenic acid; Polyamines (biogenic amines) such as 
Putrescine, spermidine, spermine. 

48. 

The processed chicory product according to claim 44 to 47, wherein said processed 
chicory product comprises a chicory product that is: 

• a silage product and/or 

• a fermented product and/or 

• a heated product and/or 

• a dried product and/or 

• an extract. 

49. Use of a processed chicory product according to claim 44 to 48 as a feed 
product for "grown up" (» 7 weeks) pigs. 

50. Use of a processed chicoiy product according to claim 44 to 48 for preparing 
a feed product for "grown up" pigs. 

51 ^8 Pr ° dUCt COmPn * Sln9 3 Pr ° CeSSed Chlcof y P roduct ^rding to claim 
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